How to smoke fish 

Keep it simple. Smoked fish only needs salt, sugar, and light smoke. 

Fillet the fish and remove the belly bones. 

Do not remove the skin at this time. The fat layer next to the skin improves 
the texture of smoked fish. Also, the skin holds the fillet intact during the 


smoking process. 


Do not wash fillets so much that you change the surface texture. 


After a light rinse, drain fillets in a collander. 


Dry Brine for 12 trout: 


1/2 Cup Morton Tender Quick 
1 Cup brown sugar 


Morton Tender Quick is canning salt plus preservatives. If you don't have 
Tender Quick, plain canning salt is also good. Use ordinary table salt only if 
that's all you have on hand. 


Stir the salt and sugar together in a bowl until they are mixed and set the 
bowl aside. Place the first layer of fillets skin side down in a flat bottom pan. 
Sprinkle a light even coat of the salt & sugar mixture over each fillet. Don't 
bury the fillets in dry brine mixture or the fish will end up too salty. Add 
more fish layers skin side down and sprinkle dry brine mixture over each 
layer. You don't need to use all of the mixture. The dry brine will draw 
moisture out of the fillets. Keep the fish cool. 


Dry brine the fillets for 8-12 hours. 


Air dry the fillets 


After the fish has been in the brine for 8 to 12 hours, rinse each fillet under 
running water for 1 or 2 seconds per side. Drain fillets in a collander for a 
few minutes. 


Put canola oil on the smoking racks to prevent the fillets from sticking to the 
racks. Load fish on the smoking racks with the skin side down. 


The fillets need to air dry until the surface feels tacky. A portable electric 
fan will produce a tacky surface (called a pellicle) in about an hour. 


Smoke and dry the fillets 


Alder, hickory, or mesquite make good smoke. Do not pre-soak wood chips 
in water because water turns to steam. The goal is to smoke and dry the 
fillets, not steam them. Load a small handful of dry wood chips into the 
smoker. 


Load the fillets into the smoker. Prop the smoker door open 1/16 to 1/8 inch 
to let moisture escape during smoking and drying. If clear water droplets 
appear on the fillets during the first hour, you did not ventilate the smoker 
enough. 


Run the smoker at 150 degrees. If white liquid droplets appear on the fillets, 
the smoker is too hot. Only apply smoke for the first hour. Then continue to 
apply the heat without smoke for 3 to 8 hours to remove about 2/3 of the 
moisture from the fillets. The fillets will shrink as they dry. When the ends 
of the pin bones stick out of the fillets about 1/32 of an inch the drying is 
finished. Rotate the racks in the smoker from top to bottom when you are 
half done for even drying. 


Fat in the fish will make a natural glaze on the smoked fillets. 


Storage of smoked fish 


Refrigerate smoked fish for up to 3 days. Smoked fish stored longer should 
be frozen in vacuum bags or canned. 


Canning smoked fish 


Only smoke the fish for 1 hour, then can it. If you dry the fish after the 1 
hour smoke, your canned fish will end up being too dry. Also, canning 
intensifies the smoke flavor, so keep the smoke light. 


Remove and discard the skin just before packing the smoked fish in the jars. 
Use pint or half pint jars only. 


Add 1 tablespoon of canola oil to each half pint jar. Add 2 tablespoons of 
oil to each pint jar. 


Optional: Add a small slice of jalepeno pepper to each jar. 


Process the sealed jars for 90 minutes in a pressure canner. Maintain the 
required pressure for your elevation above sea level according to this chart: 


sea level 10 pounds 
1000 ft. 11 pounds 
2000 ft. 11 pounds 
3000 ft. 12 pounds 
4000 ft. 12 pounds 
5000 ft. 13 pounds 
6000 ft. 13 pounds 
7000 ft. 14 pounds 


